
F U N C T I O N S
C A T E R I N G  M E N U

MENU INDEX

 



Coffee Stations

Coffe service

Nescafe

Granules served with sugar,

sweetener & teas

 

R8.00

 

All crockery and stirrers will be provided

and delivered to your specified venue

A

B
Filter Coffee service

Served with sugar, sweetener

& tea

 

R12.00

 

Combinations
Option A coffee served with:

1. 1 X Quiches, 1 X cocktail cheese pie and 1 X

meatballs

2. ½ sandwiches and ½ scones

 

Option B coffee served with:

1.  Ct scones & Quiches

2. Muffins & Ct Pies

 

R20.00

 
R20.00

 

R25.00

 R25.00
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EATS WITH TEAS & COFFEE

S A N D W I C H E S

Variety of:

Herb chicken mayonnaise, Cheese-

tomato, Tuna mayonnaise, Ham and

whole grain mustard

R11.00

 
R I S S O L E S
 

R13.00

 
 

Chicken, Chili

mince,

Spinach &

Feta, Jalapeno cheese

M I N I  Q U I C H E S
 
 

Spinach & Feta, Ham & Cheese, 

Chicken and peppadew, 

Leek & Mushroom

R12.00

 

C O C K T A I L  P I E S  
 
 

Chicken/mince/cheese & sesame/

Mini beef or

Chicken sausage Rolls

R8.00

 

H E A L T H
K I C K

R16.00

 
 

Whole fruits, Vegetables and dip

and  Hummus with whole-wheat on a

focaccia

C H E E S E
G R I L L E R  P A S T R Y  

R10.00

 

2 p.p

2 p.p

2 p.p 2 p.p

2



G O U R M E T
S A N D W I C H E S
 

All served on

Ciabatta: Beef fillet

with caramelized onion and cream

cheese Hickory Ham,

tomato, cucumber, lettuce and

mozzarella cheese

R40.00

 

C R O I S S A N T R15.00

 
 

Filled with jam & cheese

M I N I
B A G E L S  

R15.00

 
 

Beef and Onion marmalade, Chicken

mayo, Cheese, tomato and pesto

G O U R M E T
S A N D W I C H E S
 

Herb chicken mayonnaise

and cream cheese

Tomato, caramelized onion,

cucumber and Mozzarella cheese

R35.00

 

F I L L E D
P I T A
 

Topped with Chicken coriander /

Beef &  Marmalade/ Sundried tom,

Rocket & mozzarella

R20.00

 

2 p.p

1 p.p
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SWEET & PACKED LUNCHES
P

A
C

K
ED

LU
N

C
H

ES

2 halves p.p

1 p.p

1 p.p



LUNCH : R70.00
S E R V E D  W I T H  A  C H O I C E  O F  1  O F  T H E  F O L L O W I N G
S I D E  D I S H E S :

-Cucumber, Tomato and feta salad

-Coleslaw with sesame seeds and coriander

-Pasta Salad

-Waldorf Salad 

-Seasonal Roasted Vegetables

-Potato Wedges 

-Baby potato salad 

-Potato Bake with mushrooms 

-Cous Cous Salad 

-Loaded Cauliflower mash with bacon

B E E F  & L A M B

 

Beef & Mushroom Stroganoff served with Rice

Greek Moussaka (Beef Mince and Eggplant) served with

Salad

Cape Malay Bobotie with Rice

Beef Stew with herb dumplings

Lamb Knuckle curry served with rice and poppadum’s

and salsa

Beef Burgundy (red wine) served with Rice

Beef Mince Quiche served with Fresh Garden Salad
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C H I C K E N

 

Butter chicken Curry with coriander served with Rice

Chicken Pot Pie with Phyllo Crust served with Basmati

Rice

Herb crusted chicken breast served with

mashed potatoes

Chicken  Casserole served with Rice

Red Thai Chicken Curry with Rice

Chicken and Mushroom Quiche served with Fresh

Garden Salad

 

F I S H

 

Deep Fried Hake and Chip

Hake Thermidor with phyllo crust served

With Rice 

Siya’s secret Grilled fish served with Potato

Wedges

 

P A S T A

Buffalo Chicken Pasta served with Greek salad

Chicken Lasagna served with Focaccia rolls

Beef Mince lasagna served with Focaccia Rolls
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V E G E T A R I A N  L U N C H

 

*(Served with your choice of 2 side dishes)

Penne pasta with creamy baby spinach, cherry tomato

and cream cheese 

Vegetarian Tagine

Chickpea and Lentil Curry 

Red Thai Tofu Curry

Roasted baby Vegetable Lasagna

Spinach & Feta Quiche 

Loaded Sweet Potato Fiesta

 

W R A P S  &  P I T A

*(Served with your choice of 2 side dishes)

Choose between wraps / Pitas with the

Following fillings:

Crispy BBQ Chicken Wrap 

Roast beef, cream cheese and onion

marmalade 

Cumin lamb with crunchy slaw & spicy Mayo

Salmon, Rocket & Mustard Mayo

Grilled zucchini and Hummus

 

P I E S  @  R 5 0

Chicken & Mushroom served with Mashed

Potato, Gravy and Garden Salad

Beef & Onion served with Mashed

Potato, Gravy and Garden Salad

Pepper Steak served with Mashed Potato, Gravy and

Garden Salad

Spinach & Feta served with Mashed

Potato, Gravy and Garden Salad

 

= D I E T A R Y  R E Q U I R E M E N T S =
We cater for ANY requirements- please specify requirements on the order form.

 

7



B R A A I

R60.00

R70.00

R75.00

R70.00

ADD TO YOUR BRAAI MENU:



OPTION 1
R32.00 

Various

Sandwiches (1)       

Mini Cocktai l

Wraps (½)

OPTION 2
R38.00 

COCKTAIL
PLATTERS

Crockery and serviettes

wil l  be provided

S E R V E D
W I T H  F R E S H  J U G  J U I C E

OPTION 5
R63.00 

OPTION 4
R56.00 

OPTION 3
R54.00 

Samosas (2)

Spring rol ls ( 1)

Cocktai l  Sausages (2)

Cheese Puffs (2)

Cocktai l  Pies (1)

HakeGoujons (50g)

Chickentort i l la rol l  ups (½)

ChickenSpring Rol l  (2))

Cocktai l  cheese gri l ler (2)

Pizzamoosa(1)

ChickenCordon Bleu (1)

Mini

Cheese Beef burger (1)

Margarita

Pizza sl ices (2)

Cheese gri l ler wrapped 

in Pastry (2)

Cocktai l  Beef Kebab (1)

 

Buffalo Chicken Wings (2)

Cocktai l  Pita with

different f i l l ings (1)

Rissoles(1)

Cheese Bal ls ( 1)

Pork Ribs (100g)

p.p

p.pp.p

p.p

p.p
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OPTION 8
R40.00 

OPTION 9
R330.00 

 

ADD TO YOUR
COCKTAIL

OPTION 10
R45.00 

Cheese, biscuits and fruit
platter
Brie cheese (1)
Camembert cheese (1)
Blue cheese (1)
Cheddar cheese (150g)
Biscuits
Crudité
Fresh fruit  platter

Mini
cupcake (1)
Koeksisters (1)
Mini donuts (1)
Milktart pancake (1)
Mini Lamington (1)
Brownies (1)
 

OPTION 6
R55.00 

OPTION 7
R50.00 

Pizza Pinwheels (2)
Cocktai l  chicken wings (1)
Cocktai l  Beef Sausage (2)
Saucy Asian Meatbal l  (2)
Mini Pizza bacon and
cheese (1)

South Afr ican Snack
Platter
Beef Bi ltong (40g)
Dry wors (40g)
Peanuts
Chips

Cheese Bal ls ( 1)
Spinach & Feta Cigar (2)
Vegetarian Quiches (1)
Vegetarian Nuggets (1)
Vegetarian
Spring Rol ls (2)
 

Margarita Pizza (2 sl ices)  
R10.50 p.p
Meaty Pizza sl ices
(2sl ices)  R13.50 p.p
Chicken Drumsticks or
Wings R10.00 p.p
Chicken Str ips (100g) 
R10.50 p.p
Greek Salad Skewers(1)
R8.00p.p
Pork Ribs (100g) 
R10.00 p.p

p.p

10-p.p p.p

p.p p.p
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CANAPÉS
DISPLAYED ON PLATTERS,

CHARGED PER PERSON
SERVED WITH FRESH JUICE

R 1 1 0 . 0 0  

Spicy kofta with tzatziki 
Brie and fig crostini 
Chicken tandoori skewers 
Greek salad skewers
Mini Beef Burgers 
Crumbed Calamari
Butternut & Feta Risotto Balls
Fresh Fruit
Platter 
Mini brownies
and Koeksisters

R 1 3 0 . 0 0  

Brie and fig crostini 
Mini Beef Wellington 
Sushi 
Camembert & fig phyllo cups 
Bacon Wrapped Baby Potatoes
Crumbed Calamari 
Salmon Mousse on a Bellini 
Peri Peri Chicken skewers
Mini Pavlova’s with fruit
Dark choc brownies
Fresh fruit Platter

p.p

p.p
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B
U
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ET

LU
N

C
H

/S
U

P
P

ER
O P T I O N  1  
R 1 1 5 . 0 0 P . P
Marinated Chicken Kebab
Beer Battered Hake 
Roasted Potato Wedges
Sweet Potato and Butternut bake 
Dinner rolls and butter 
Fruit Skewer

 

O P T I O N  2
R 1 3 5 . 0 0 P . P
Chicken Roulade with spinach and feta
Beef Stew  
Basmati Rice 
Greek Salad 
Roasted Vegetables 
Bread Basket and butter 
Fruit skewers 
Custard Slices

 

O P T I O N  3
R 1 5 0 . 0 0 P . P
R150.00
Lamb Curry 
Topside Roast Beef and Gravy 
Chicken Drumstick 
Basmati Rice
Roasted Potatoes  
Seasonal Roasted veg
Summer Salad 
Fruit skewers 
Mini Cupcakes
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Opt ion  1

R200.00  

Choose  1  s ta r te r :  

4  cheese  ja lapeno popper  sp r ing  ro l l s  se rved  w i th  guacamole  and corn

sa l sa

 

Green  Tha i  Bu t te rnut  Soup se rved  w i th  toas ted  Baguet te  s l i ces

Vegetab le  Te r r i ne  topped w i th  a  m ixed  herb  pes to ,  c r i spy  on ion  r i ngs ,

car ro t  ch ips  and  parmesan  

 

Choose  1  Ma in  Course :

Pork  Lo in  Chops  se rved  on  an  app le  and  potato  Ros t i ,

accompan ied  w i th  Cand ied  App les ,  baby  vegetab les  and  Apr icot  Jus

Ch icken  Cordon  B leu  Rou lade se rved  w i th  Dauph ino i se

potato ,  pan  f r ied  seasona l  vegetab les  and  a  c reamy Wh i te  Wine  Ve louté

Oven  Roasted  gar l i c ,  lemon and herb  L ine  F i sh  se rved

wi th  Med i te r ranean  cous  cous ,  seasona l  vegetab les  and  Beur re  B lanc  

 

Choose  1  Desse r t :

Ma lva  Pudd ing  & Crème Ang la i se

F ru i t  Sa lad  and ice  c ream

Choco late  b rown ies  and  ice  c ream

P L A T E D  M E A L S -
S E R V E D  B Y  W A I T E R S

T H E  P R I C E  D O E S  N O T  I N C L U D E ,  W A I T E R S ,  D É C O R  O R  S O U N D  

I N C L U D E S  C O F F E E  &  T E A  S E R V E D  A F T E R  D E S S E R T
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Opt ion  2

R230.00

 

Choose  1  s ta r te r :

Creamy

B i l tong  Soup topped w i th  B i l tong  shav ings  w i th  Bacon  Crumble  se rved

wi th  Cheese  St icks

Sush i  Doughnut  se rved  w i th  a  wasab i  and  avocado puree  and tempura

prawns

 

Smoked Sa lmon Sa lad  –  Smoked sa lmon mousse

and s l i the r s  o f  smoked sa lmon se rved  w i th  rocket  sa lad ,  charcoa l  co r ra l ,

fenne l  ch ips  and  cor iander  pu ree

 

Choose  1  Ma in  Course :

Beef  shor t  r ib  se rved  w i th  seasona l  vegetab les ,  roas ted  beet root  pu ree ,

c rus ted  cheese  and bacon  po lenta  and a  red  w ine  jus

 

Rump Steak  se rved  w i th  But te rnut  and  Car ro t  Pu ree ,

Potato  Fondants  w i th  seasona l  vegetab les  and  a  Red Wine  Jus

Stuf fed  ch icken  supreme se rved  on  a  mushroom r i so t to  cake  w i th  roas ted

baby  on ions ,  g r i l l ed  w i ld  mush rooms ,  pumpk in  pu ree ,  sautéed fava  beans

and wh i te  w ine  pan  sauce

 

Choose  1  Desse r t :

Choco late/Caramel  Fondant  se rved  w i th  Ice  Cream

New York  Cheesecake  se rved  w i th  Ber r y  Cou l i s  

Choco late  Mousse  cake  se rved  w i th  Van i l la  Ice  Cream
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Opt ion  3

R260.00

 

Choose  1  s ta r te r :

Deep

Fr ied  Crab Ca l i fo rn ian  Ro l l  topped w i th  Tempura  P rawns ,  P ick led  g inger

and

mango sa lad   

Gruyere  and B lue  cheese  panna cot ta  se rved  w i th  a  f ig ,  rocket ,  wa lnut ,

sundr ied  tomato  jam and Parma ham sa lad

Decons t ructed  B lack  Rav io l i  w i th  Sp inach  and Herbed

R icot ta  d r i zz led  w i th  B lack  Gar l ic  and  Sage o i l  topped w i th  parmesan  

 

Choose  1  Ma in  Course :

S low

Bra i sed  Lamb Shank  se rved  w i th  mush room bar ley  r i so t to ,  Jus  poached

pear l

on ion ,  seasona l  roas ted  vegetab les  and  g lazed in  Red Wine  Jus

F i l l e t  s teak  se rved  w i th  sweet  potato  puree ,  bone  mar row but te r ,  ox ta i l

ragout ,  g r i l l ed  but te rnut ,  roas ted  beet root  and  a  red  w ine  jus

Pork  Meda l l ions  se rved  w i th  a  Cau l i f lower  Pu ree ,

c r i spy  Po lenta  squares  and  Cranber r y  Jus  w i th  App le  and  But te rnut  Ch ips  

 

Choose  1  Desse r t :

Choco late  Fondant  w i th  ice

cream,  sugar  shards  and  seasona l  ber r ies

Choco late  Mousse  cake  se rved  w i th  Van i l la  Ice  Cream 

Choco late  Mousse ,  Honey  and

Whisky  
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Vegetar ian  Main  Course

Opt ions

Mushroom and wh i te  w ine  r i so t to  topped w i th  a  3  cheese  s tu f fed

por tabe l la

and garn i shed w i th  pan  f r ied  sh ime j i  mush rooms  and a  gar l i c  and  herb

in fused

o i l

 

Med i te r ranean  Vegetab le  rou lade

served  w i th  smoked po lenta

Pas ta

Put tanesca

 

Ba l samic  roas ted  vegetab le  ta r t  w i th  g r i l l ed  ha l loumi ,  red  on ion

marmalade ,  ba l samic  reduct ion  and topped w i th  a  m ic ro  herb  sa lad  and

dukkah

spr ink le  and  a  sundr ied  tomatoe  puree

 

Sp inach ,  fe ta  and sundr ied  tomatoe  canne l lon i  baked in  a  c reamy

cheese  sauce  and topped w i th  a  bas i l  tomatoe  purée

 

Eggp lant  parmesan  –  laye r s  o f  c rumbed eggp lant ,  tomatoe  Napo l i tano ,

parmesan  and mozzare l la ,  se rved  w i th  a  s ide  sa lad  and wh i te  w ine

v ina ig re t te

 

But te rnut ,  r i cot ta  and pepper  dew rav io l i  se rved

wi th  a  c reamy roas ted  red  pepper  and  gar l i c  sauce ,  f r ied  sage ,  bu rn t

but te r

d r i zz le  and  dukkah
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(BEVERAGES  ARE  CHARGED  ON  CONSUMPTION )

2020
BEVERAGE LIST

Amste l                                         R 15 .00

B lack  Labe l                                R 15 .00

Cast le  and  Cast le  L ight                 R 15 .00

Windhoek  and 

Windhoek  l igh t                              R 15 .00

Hansa                                        R 15 .00

Savanna Dry  and

Savanna L ight                              R 18 .00

Hunte rs  Go ld  and Dry                    R 18 .00

Smi rnof f  Sp in                               R 18 .00

Bos  Iced  Tea  330ml                            R 13 .00

Peach ,  Lemmon ,  ber r y  Grape 

and App le t i se r  330ml                   R20.00

                                    1 .25L                 R40.00

Sof t  d r inks-  300ml                      R 15 .00

Fru i t t ree  5 l t r                                      R 1 10 .00

Ice  per  packet                               R 12 .00

RU bot t ledwater (500ml )                     R7 .00

Bot t led  Ju ice  (250ml )                       R7 .50

Coca-Co la  2 l t                            R25 .00

5Lt  Red Wine                                        R270 .00

5Lt  Wh i te  Wine                               R200.00

Spark l i ng  water  500ml                    R 12 .50
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W I N E  L I S T

K W V  W I N E S : P

K E N  F O R R E S T E R  P E T I T
W I N E S : P

A L V I ’ S  D R I F T  W I N E S :

R E D  W I N E



W I N E  L I S TK W V  W I N E S : P

K E N  F O R R E S T E R  P E T I T
W I N E S : P

A L V I ’ S  D R I F T  W I N E S :

W H I T E  W I N E

S P A R K L I N G  W I N E S :




